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WELCOME TO STRONGBOW INN 


Thank you for dining with us. We are delighted that you are here and that we have the opportunity to serve you. 

This “Brief History,” originally compiled for the “Grand Re-Opening” in 1986, has been updated since to include our important events. 
We celebrated the 50th Anniversary, added grandchildren to the family tree, and cheered Chuck and Chuggie as they “passed the torch” 
to the next generation. 

As we look to the future, we are reminded of the past and cherish its place in our lives. For that reason, once again, let us share with you 
and refresh your memory of Strongbow—who we are and what we stand for. We proudly illustrate the evolution of one woman’s 
dream—from a small turkey sandwich stand to the full-service restaurant we are today. You will meet her, Bess Thrun, a feminist 
pioneer far ahead of her time. It is to her memory that we dedicate this history. 


Come with us now on our “sentimental journey.” Let your mind drift back to a time when life was slower and the nearby countryside 
was very still. As far as the eye could see, there were rolling hills and a horizon dotted with cows and silos and trees... 


1937 — Doctor and Mrs. Walter (Bess) Thrun and their daughters, Mary Helen, age 12, and Caroline (Chuggie), age 7, moved out to the 
Finney Farm with Dr. Thrun’s friend, colleague, and partner, Dr. Harry “Unkie” Fuller. As business partners on the farm, Bess and 
Unkie raised their first crop of 1,500 turkeys, starting with poults. They renamed the farm Strongbow Turkey Farm for the Potawatomie 
Indian chief who lived on the land with his tribe and many wives in the 19th century. 


1938 — Breeding turkey stock from Texas was first purchased by Bess and Unkie, consisting of 12 toms and 100 hens. Eggs were hatched 
in incubators in the house until about 1940. 


1939 — Construction began on the coast-to-coast U.S. 30, together with construction on Strongbow Turkey Inn. 


1940 — U.S. 30 opened and Strongbow Turkey Inn, with 28 seats in the dining room, 8 cabins for overnight guests (ranging from $6.00 to 
$8.00 per night), and 3 gas pumps, opened for busiyess. The first waitresses were Mary Helen, now 15, and a cousin, Eleanor Richards, 
from Mississippi. Bess hired a dishwasher and a cook to assist her. Unkie did all the running and helped with the turkeys; Bess did all 
the maintenance. Everyone helped clean cabins, do linens, pump gas, tend the turkeys, and everything else that needed to be done. 
Having promised to keep food on the table, Dr. Thrun stuck to his job at Valparaiso University, as professor and head of the Chemistry 


Department. 


The original kitchen was a narrow aisleway with two stoves, a cooler, and a work table down the center. When turkeys were needed, 
one or two were caught at the farm and slaughtered, since freezing facilities were not available. Bess did that chore as well, out in the 
killing shed she built. 

Business was good right from the start; a Mr. Bentley was her first customer. Bess opened in the morning whenever the first 
customer came in the door and stayed open until people no longer arrived—sometimes 7:00 p.m., sometimes 11:00 p-m. 

The first menu consisted of a turkey dinner, hot or cold turkey sandwich, turkey ala king, turkey turn-overs (foreruner of the 
now-famous Strongbow Turkey Pie), and Gram Russell’s southern pecan pie. In season, a beautiful fruit salad was served with Bess’s 
honey-lime dressing and raspberries and strawberries from the farm’s orchards. Those orchards also supplied the cherries and apples for 
tempting home-baked pies. Bess’s Turkey Salad Bowl was not an original item on the menu but followed soon. 


1942-1945 — During the war years, Bess could not get help on the farm. Gas was rationed and no one was traveling U.S. 30, or even 
driving the mile out of Valpo to eat at the restaurant. Times were lean and the future did not look bright. + 

Mary Helen remembers business being especially bad one evening. A few people huddled around a table in the small restaurant. 
Unkie talked about the war and the possibility that the U.S. might not win. They decided that night to close the restaurant until things 
got better. Bess would work the farm herself. About 1944, Bess leased the Inn to a man even though it was difficult for her to imagine 
him in her business. Things proved too much for him; he walked out and she took it back. This was the only management outside the 
family in the history of Strongbow. 
1945 — Bess reopened the Inn at the end of the war and threw herself into her business with a vengeance. She worked harder than ever 
to develop the solid base on which more generations would build. She created a reputation for herself as a tough, all-business woman, 
but always a genteel Southern lady. Her reputation for excellence in food and service spread and she soon had clientele coming for 
Sunday dinner from as far away as Chicago to the west and Fort Wayne to the east. 


1946 — The first dining room addition went on the back (north) side of the Inn and a patio was added on the east side for summer 
dining. Bess worked on developing the Strongbow all-meat Turkey Pie. 

1947 — The Turkey Pie was introduced. 

1948 — Harry “Unkie” Fuller, the Thruns’ lifelong friend and business partner, died. Bess hired Steve Makar (“the turkey man”), a 
Croatian immigrant, to help with the farm and the turkeys. Steve lived in a cabin behind the restaurant until his death in 1969. 


Late 1940’s — The first addition to the kitchen was completed and dishes no longer had to be washed in the back of the gas station! The 
gas pumps out front were removed. 


1951 — Caroline “Chuggie” and husband, Chuck Adams, and Mary Helen and husband, Don Lewis, moved to the farm to join the 
business. Shortly after their return, Dr. Thrun passed away. The Lewises stayed about two years before moving into their own business. 
Chuck and Chuggie remained to work on the farm and in the restaurant. 


1954 — The second addition to the dining room was built on the northeast corner of the building. Another kitchen addition soon 
followed and became the core of the kitchen until 1986, 

Grazing turkeys became a familiar sight along U.S. 30. The “broad-breasted bronze” breed of turkeys began to be raised on the farm. 
They were delivered in the wee hours of the morning as 12-hour-old poults, trucked in by breeders. Turkey ranching would continue for 
about 27 years, along with the Strongbow slaughtering and processing operation. 

In the 1950’s and 1960’s, Chuck continued his work on the farm, raising both the turkeys and the crops. He also ran the 
slaughterhouse each fall with its dozen or so “turkey pluckers.” Then every night, he closed the restaurant, managing all the 
bookkeeping and office work. 

Chuggie ran the dining room, hiring and training staff, taking ani « organizing reservations, and filling in for kitchen staff when the 
need arose. She also had to find time to raise her own family of four children! 

About this time, retail sales of the Turkey Pie began. Chuck, whose degree was in marketing and advertising, designed the first box 
for the pie and placed a small freezer in the lobby so people could take pies home to enjoy. 


1959 — A large, red Strongbow Turkey Inn sign and canopy were erected on the front of the restaurant and soon became a U.S. 30 
landmark 


Early 1960’s — The third dining room addition was opened on the southeast corner, known as the “Pow Wow Room.” Chuck and 
Chuggie started their mailing list with “Looking forward to...” brochures that featured news of Strongbow happenings, such as building 
or menu additions, holiday festivities, and family births. This mailing went out five or six times a year to approximately 5,000 people 
around the country and to a few international addresses! 

In the 1960's, Mother’s Day was the busiest day of the year, as it is now, often serving more than 1,000 satisfied guests. On 
Thanksgiving Day, the staff dressed up like Indians, complete with turkey feathers in their hair. On Father's Day, Chuck’s antique auto 
club sponsored a car show on the east field; staff and customers alike enjoyed dressing in vintage outfits to make the day especially 
festive. 

During the 1960's, 70’s, and 80’s, Chuck and Chuggie’s family began working in the business. Over the years, Shellie, Char, Holly, 
and Russ all worked many hours in the restaurant in various capacities, including tending bar, waiting tables, greeting guests, and 
filling in for kitchen help. Sons-in-law even found their way to the kitchen, most notably Kevin McGuire, who was certified as a chef at 
Washburn in Chicago. . 
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1964 — Bess maiktied a local doctor, Carl Marlow Davis. He moved to the farm, where he continued his medical practice. 


1968 — Chuck and Chuggie purchased Strongbow Turkey Inn and the farm from Bess, who retired from active participation in the 
business. She devoted her time to her lifelong hobbies of nie and travel, while still keeping a protective eye on the restaurant. Her 
wise counsel was frequently sought. 


1969 — When Indiana liquor laws were modernized, Strongbow became eligible for a liquor license. The license was obtained and 
another foundation was dug to accommodate Chuck and Chuggie’s first addition as owners. A new entrance, lobby, beer parlor, and 
banquet hall (dubbed “Chuggie’s”) were added. The “Chummy Bar” was named after Chuck's antique car, a 1929 yellow Austin 
Chummy that sat inside. The most frequently asked question, however, remained: “‘What’s a Chuggie?” The new bathrooms also 
provided excitement; they were labeled “‘Braves’’ and i os Sal which caused some confusion for those who misread or 
misunderstood the signs! 

On Thanksgiving Day, 1969, Stongbow served its first holiday buffet in “Chuggie’ 3." Bright red-painted concrete floors and antique 
stained plywood walls were set off with white tablecloths, covering homemade decoupage tables. (The decor has certainly come a long 
way since then!) en Fl 
1970 — In August, the first of many beautiful wedding receptions was held in “Chuggie’s.” A major blow that year were new federal 
regulations which forced the closing of virtually all private slaughtering and processing plants. Although Chuck had always kept 
Strongbow standards much higher than those required by law, Strongbow could not become eligible for licensing. Turkeys had to be 
hand-loaded into crates on a semi-trailer truck and sent to Michigan for processing. They were returned to the restaurant graded and 
frozen. There were no more “‘fresh-from-the-farm” turkeys. 


1972 — Strongbow reluctantly switched from raising the traditional broad-breasted bronze turkeys to the commercial white turkeys, in 
deference to the processors. But before the change, Chuck and Chuggie had to be assured that the quality at the table would remain the 
same. . 

1978 — Chuck and Chuggie’s son Russ graduated from Culinary Institute of America (CIA) at Hyde Park, New York, and was the 
recipient of the coveted Cordon Bleu medal. He returned home to manage the kitchen and personally added delightful continental 
dishes to the menu. (Presently, the menu is about half continental and half traditional Strongbow dishes.) 


1979 — After a brief illness, Bess Russell Thrun Davis died in her sleep at Porter Memorial Hospital on April 9, 1979. She left behind her 
husband (who died in 1981), her two daughters and their husbands, eight grandchildren, and three great-grandchildren. 


1980 — The last “crop” of turkeys was raised at the Strongbow Turkey Farm, ranching being precluded by the unavailability of farm 
labor. For a couple of years, a local farmer raised the turkeys, but that, too, came to an end in 1982. Chuck and Chuggie located the 
commercial grower and processor who could guarantee quality comparable to the Stongbow birds. 


1981 — “Chuggie’s” underwent major remodeling and became the “Caroline Room” with large-paned windows, a fireplace, sound 
absorbing carpeting, and beautiful floral wallcoverings. 
1984 — Marketing of the Strongbow Turkey Pie began in selected supermarkets from Washington, D.C. to Minneapolis. 
1986 — With the construction of the Indiana 49 bypass, Stongbow Inn underwent the most radical change in its history. Chef Russell 
wore both his white chef’s hat anda hardhat to direct the construction. The restaurant was “turned around” so that a new entrance faced 
the new frontage road. The beautiful.entry and lobby with ample coatroom now greeted Strongbow guests. A “state-of-the-art” kitchen 
was added on the southeast corner, where the old entrance with its. canopy once stood. Banquet facilities were expanded to 
accommodate approximately 250 guests in the “Caroline Room.” A new bar and lounge, located off the lobby was christened the “Blue 
Yonder Lounge.” It is a tribute to Chuck’s lifelong love of ays and features an aeronautical theme with Chuck’s model airplanes and 
memorabilia. 

The original dining room, which had served as a waitress station for the past 20 years, was transformed again into an elegant raised 
dining area. The original kitchen, with its low ceilings, finally “gave up the ghost.” In its place a new addition, a private dining room 
called ‘The Club Room,’ was added. 


1989 — The Adams family made its most difficult decision—to sell the farm. The property on the south Side of U.S. 30, including the 
family home, Russ’s home, and all farm buildings, was sold to Wal-Mart for a shopping center development named Strongbow Centre. 


1990 — Russ and his family and Chuck and:Chuggie moved to new homes. On April 11, 1990, the homestead and all former buildings 
were torn down. Ultimately, we know the expanding shopping center will enhance business for the restaurant, and we look forward to 
increased service to our clientele. 

The bypass was finished and we now face a modern traffic interchange with U.S. 30 and Indiana 49, renamed the Van Ness 
Highway. The view has changed, not only the countryside, the rose gardens, and the turkeys, but the farm as well, remain only in our 
mind’s eye and we see all around us the developing needs of our community. Our menu has grown, and although we still offer our “old 
favorites” in the turkey column, we continue to offer an innovative continental cuisine to tempt our patrons. And our family has grown 
too—there are now 11 grandchildren that frequent “Nana and Papa’s restaurant!” 


<>. 


Our Golden Anniversary—50 years of Strongbow Inn—was celebrated all summer and fall. We had many celebrations—a family 
reunion, an employee reunion, an anniversary party, and on-going specially-priced features in the dining room, It was wonderful to see 
so many friends from the past, many who returned with their own memories of years at VU, trips to ““grandma’s,”’ or just passing 
through—always with a stop at Strongbow, 

1992 — Russ and his wife Nancy opened a bar and Sm in downtown Valparaiso—PassTimes.” With its “Old Chicago” 
atmosphere of brick walls, high ceilings, hardwood floors, and a massive antique bar, it quickly became the Rew to go for casual lunches 
and dinners, after-theater gatherings, and just plain fun. 


1993 — The gala event of the year was held on July 23 to honor the formal retirement of Chuck and Chuggie. A large crowd paid tribute 
to their 42 years of dedicated work at the restaurant and their service to the community. The mayor proclaimed July 23 “Chuck and 
Chuggie Day.” Amid laughter and tears, they “passed the torch” to Russ and Nancy, who pledged to carry on the Strongbow tradition 
and keep a vision of the future. Russ reiterated Chuck's sustaining motto, “This company shall endure forever!” They promised to be 
around enough to give needed advice and support but be gone long enough to be missed. 

As we complete this version of our “Brief History,” more changes are underway at the west end of the building. Russ and crew are 
adding a bakery that will serve the ever-increasing demands of the dining room and banquet services for our 
famous homemade rolls, breads, and desserts. It will feature a deli-style retail counter also, with French pastries, specialty breads, and 
bakery goods baked by our CIA-trained pastry chefs. Look for this new feature to open in late-1993. 


We can look back over the years at the many changes and are proud of our accomplishments—the culmination of many lifetimes of 
dedication and hard work. The Strongbow spirit will continue to be progressive as we look to the 21st century. Years ago, Unkie made a 
prediction. “Bess, Valparaiso will eventually move out to the country and meet the farm. The highway will bring many changes—the 
city will be upon us by the 1990's. We sig’ De gaining Maeypenymee You can’t fight progress, but I figure this farm should be good 
for about 50 years. We can accomplish a lot in 50 years.” 


Thank you for helping to make it all possible with your patronage and loyalty. The quaint 28-seat dining room and home-style 
kitchen may be gone, but the special Strongbow ambience remains. 
See you at the Centennial! 
The Adams Family 
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The Adams Family? > 
Cordially Welcomes You To... 


@ FEATURES @ 
‘Wednesday Our Famous Strongbow Turkey Buffet 
Friday Strongbow Pan-Fried Perch Dinner 
Saturday Prime Rib 
Sunday Brunch in the Caroline Room 


@SOUPS 
Strongbow TitrRey SOUP.......rvssceeersvssssesersarnresseesnvs 1.75 
Sita het FO asrrnniccsnrsrennermnseinistennnssnnniasanenisien 2.00 
Fran Qube SOG -c.veecnevvesconcseesoseerenetesonessennsesses 2.75 


@ APPETIZERS @ 


Artichoke Hearts BrizZard....s..sssssscsssssssvscessvrsesss 2.50 
Ter Regy Liver Pate ......recsssesseeeresessrersnsconsensonssenese 2.00 
ThANBLO FUill ,..v-rererorerseneryorererevarerenevevenoeswenenoarsseeee 1.00 
Cranberry Fusce..ceorcereveeersresessresesoossrersevessonsorneseres 1,00 
ng Se OR CL a Oe 3.50 
Appetizer dit JOUT.....rsvvssseecessssssasseessseseesssnneeeesee 2.75 
Shrimp Cocktail Supreme .......ocevsssserssseessssenessssnsee 7.35 
Filed COME. uccoceerseriveicsnnepstacsecsneonmernnteiaienens 2.50 
@ VEGETABLES @ 
Traditional Vegetable..ervsuussssnrssrniresseesssnsaneeseesee 1.50 
Vegetable die JOUL.....ssssssssssesssesesscererersessnsssssesensses 2.00 


@ DINNER SALADS @ 
Choice of tossed salad, fruited jello, cottage cheese, 
or cole slaw. Our homemade salad dressings are: 
French, Thousand Island, McGill, Clear Garlic, 


Creamy Bleu Cheese, Poppyseed, Peppercorn 
and our house dressing: Garlic Bleu Cheese 
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@ ENTREE SALADS @ 


Si hegre rae obincasiniss SET 
arge chunks of white turkey with crisp celery, marinated 
in our own special dressing. Garnished with hard-boiled egg, 
tomato, mayonnaise, and toasted almonds. Served with roll 
and cranberry sauce. A family recipe for generations. 


Salad Julienne...........-+. PR eR TNT, 7.50 
Crisp salad greens mixed with turkey, ham, and Swiss cheese. 
Garnished with hard-boiled egg and tomato, Served with roll, 
cranberry sauce, and choice of dressing. 


[site dk tS Lae EON ee 5.25 


Romaine lettuce tossed with our-own superb dressing, 
garnished with croutons, and served with a roll. 


Spinach Salad.........s-osers0es pei hibareaaedecigatiaacebitlanith 4.25 
With toasted almonds and black olives, tossed with McGill 
dressing, and served with a roll. 


@ TURKEY ENTREES @ 


Carved from y finest turkey in. che land; Served with all the ~ 
old fashioned trimmings ineliding appetizer (choice of 
turkey noodle soup, turkey liver'pate, or tomato or cranberry 
juice), dinner salad, potato, gravy, herb dressing, vegetable, 
our own cranberry sauce, homemade spl end heiceoh a a 


apple pie or ice cream. 
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Strongbow Turkey DANNET...ccccccceree eee wae 7 i 
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@ CHICKEN & LAMB ENTREES @ 


Strongbow Fried CRicKeM......sssrsessrseeeveress praising 8.95 
Half a chicken, seasoned with our own recipe. Served with 
salad, potato and gravy. 


Breast of Chicken POMPE! .....ovvsveese0e sisinaiseesices ee 
Marinated in a light virgin olive oil, grilled with lemon, basil, 
garlic, and onion. Served with salad, potato, and vegetable. 


Char-grilled Breast of Chicken........... iineisiintovcasa re 
Boneless chicken breast topped with fresh basil, sun-dried 
tomatoes, and smoked provolone cheese, Served with salad, 


potato, and vegetable. 
LOG CABG sisscscrissssiscorsnaressesianen siviaiatebavaviiinempés 16.95 
Grilled lamb chops copped with a chili-flavored butter, garlic, 


scallions, and sundried tomatoes. Served with salad, potato, 
and vegetable. 


@SEAFOOD ENTREES @ 


Broil : cose siete scallion butter. 

KPa sy oN 
a 0 Ease Na Ae aeeee as Ea seeeeeees 13.95 
lb was a #1 


a 15.95 


Semel wanes settee... 
% steak on a bed of creamy peppercorn 


cl with salad, pees. and vegetable. 


Strongbow Sith Telia ecssiesssserzrvusicrs onsite 13.75 en Catch the Danni veseesnness Inquire 
¢ same turkey and “trimmings” as above but without Fresh fish bought asa a wih salad. 

the appetizer and dessert. «ee RRS x CERES gis potato, and vegetable. = <a oe ity 
Gobbler's Delight ib i erreibiatinns heart nec iac see me 

A whole turkey drumscick, succulene and tender dark Sy 


meat. Served with salad; potato, gravy, herb dressing, and 
eranberty sauce. 


‘ongbow Individual Turkey ak eceeatetaes 
*~ J Our famous all-meat pie, b in a crispy, golden-brown 
© © ctust. Served with salad, potato, gravy, herb dressing, and 


S 


; a cranberry sauce. 


Soe Tirkey UG i sien praniibascreasssactpeacosgts 8.95 
~ Curedeand yoked in a way we believe to be best after more 


“than 50 years of testing and tasting! Served with salad, potato, 
herb dressing, Bray, and cranberry sauce. 


Strongbow Sefintt2el winrar ae 13.95 


Chef Russell's adapration of the classic’ sing 
breast of turkey in place-of veal. Dread and vtec han vee 


dredged through a lemon butter | face, Soret rine erat 


9.25 


mae: 
potato, and vegetable. . 3 a> eee is PAs 
i ot ent 
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Turkey G 

4900 reast sauteed and served with a gorgonzola cream 
sauce and roasted walnuts. Served with salad, potato, and 
vegetable. 


TE DY ON: jrsvessivevesssrceiess jatsonmnneeisilentiind ee ef 
art breast sauteed and served with a Dijon pecan sauce. 
Served with salad, potato, and vegerable, 


Fier Rey OSR GE rovecnscesesiverorisesinysysorjsosstnnaneces ssictob 15.95 
Firkey breast, sauteed and layered with sauanignn and crab, 
with Sauce Bearnaise. Served with salad, potato, and 
vegetable. 
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Seafood Pasta PriMAVOP Oe. ccecesrvensssvve eas. 75 

A blend of pasta prepared with shrimp, scallops, cove 

garlic, fresh herbs, seasonal vegetables, and Asiago 

Served with salad. y ne 
King Crab LEGS....0.... dee sveecenaplatnna-».- 16.25 

One pound of steamed crab * with bateer. Served 

with salad and porato. fei Ben, Bri - 
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RAF fie ad 
ada kon ene ieee. 14.50 
8 ounce USDA choice beef renderloin steak. Served with 
salad and potato. 


Medallions of Beef Champignon......e:criseerssesees 18.25 
Tenderloin medallions with a sauce of dijon mustard, 
horseradish, black pepper, and cream. Topped with a blend of 
sauteed forest mushrooms. Served with salad, potato, and 
vegetable. 


Chateaubriand fOr Tiv0......o.sssesssressseersnvsssneerses Inquire 
The center cur of beef tenderloin with an array of vegetables 
and sauce Bearnaise, Served tableside with appetizer and 
salad. 
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Our breads and desserts are made 
fresh daily in our bakery 
ru WEEERENCS ONLY 
Our homemade yeast rolls are 
served with all dinners. 
e 


We offer complete bar service. 
To enhance your dinner, select a bottle 
of wine from our wine list. 


Stisgtow ji 


Dear Guest, 

Strongbow Inn is located on land once occupied by the 
Potawotomie Indian tribe. Chief Strongbow and his many 
wives lived at a campsite near here. 

In 1937, Bess Russell Thrun established Strongbow 
Turkey Farm. When the "new" U.S. 30 was built in 1939, it 
cut right through the middle of the farm. Not one to be 
daunted by progress, Bess opened the Strongbow Inn the 
following year. 

Since that time Strongbow Inn has evolved from a 28- 
seat country dining room to its present 400-seat establish- 
ment, We are proud to be the third generation to carry on 
the high standards and traditions that have made 
Strongbow Inn so popular. 

Take your choice of our traditional entrees or the exquis- 
ite continental cuisine. Whatever you choose, we are confi- 
dent that you will be pleased with our excellent food, service 
and atmosphere. 

Along with Strongbow Inn's reputation for fine dining, 
we have also earned an outstanding name for wedding 
receptions, private parties, and business functions. For years 
our catering department has been turning parties into cele- 
brations. We can help you plan a small party at your home 
or a large gathering in our beautiful banquet facilities. Our 
experts can suggest a menu for any occasion, from a simple 
picnic to an elegant dinner. 

50 whatever your need, please ask our hostess for infor- 


‘ Your Hosts, 
The Adams Family 


Luncheon and Dinner Open at 11:00 a.m. 
Reservations; 219/462-5121 Every Day Year Round 
2405 U.S. Hwy 30 East & Valparaiso, Indiana 46383 
WEAAEALMRE PRES AE ST 


Creative Menus’ 
CHICAGO . (317 586-9044 
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Credits 


Artwork by family friends Jan Stephan Campbell 
and Eleanor Waldschmidt 


History compiled by family members and friends 
Text by Shellie Adams Mangerson 


